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Planning  and  Presenting  I    Cl if?  r  r^ 

A   School  Lunch^!^^ 
Food  Demonstration 

PREPLANNING 
In  presenting  information  to  school  lunch  managers  and  workers,   the  food  demon- 
stration is  a  particularly  effective  technique. 

One  of  the  oldest  forms  of  visual  education,  the  demonstration  makes  at  least  one 
impression  on  the  sense  of  vision  and  another  on  the  sense  of  hearing. 

Before  you  outline  a  food  demonstration  give  careful  consideration  to  these  points: 

Audience 

Know  your  audience  make-up     (approximate  number,  age,   sex,   etc.). 

Be  aware  of  audience  interests  and  needs  as  well  as  general  environment  and 
background. 

Keep  audience  in  mind  throughout  the  entire  planning  of  the  presentation. 

Plan  meeting  "breaks"  if  your  program  is  to  be  more  than  1  hour. 

Subject  Matter 
Select  a  subject. 

Know  your  subject  matter  well. 

Direct  your  subject  matter  to  each  specific  audience. 

Select  the  part  of  the  subject  that  you  can  best  demonstrate  for  the  specific  needs 
of  each  audience. 

Know  how  to  use,  care  for,  and  operate  each  piece  of  equipment  required  for  the 
demonstration. 

Use  familar,   tested  recipes  so  that  you  can  be  sure  of  them. 
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Be  able  to  talk  and  work  at  the  same  time.    If  you  can't,  practice  at  home  until  you 
can  talk  and  work  with  ease. 

DEMONSTRATION  OUTLINE 


After  you  analyze  the  audience  and  subject  matter,  you  are  ready  to  begin  work  on 
the  demonstration  outline.  For  each  demonstration,  plan  in  detail  all  steps  of  the 
presentation  well  in  advance  of  the  "final"  day. 

Introduction 

Make  your  introduction  short,   snappy,   and  to  the  point. 

Give  the  purpose  of  the  demonstration  and  any  other  necessary  introductory  details. 

Immediately  arouse  interest  in  the  work  that  will  follow. 

Subject  Matter 

Plan  to  do  no  more  than  your  audience  can  absorb  or  than  you  can  conveniently 

manage  in  the  time  allotted. 

Plan  to  include  enough  information  in  the  "talk"  part  of  the  demonstration  so  that 
you  have  sufficient  material  to  "cut"  or  "add"  during  the  presentation.    (It  is  better 
to  "cut"  than  to  come  up  short.) 

Check  the  authenticity  of  any  statements  you  quote  and  list  factual  information  to  be 
used  in  the  presentation. 

Develop  the  demonstration  step  by  step. 

List  each  step  in  logical  order.    Explain  each  step  in  the  procedure. 

Match  the  action  with  the  major  points  of  the  demonstration. 

Plan  illustrative  materials  carefully  so  that  they  will  aid  in  presenting  the  demon- 
stration. 

Prepare  illustrative  materials  so  that  they  are  large  enough  for  the  entire  audience 
to  see. 

Summary 

Prepare  an  adequate  summary  of  all  points  to  be  emphasized.    Use  visual  materials 

whenever  possible. 

Plan  to  present  a  finished  product  and  allow  the  audience  to  taste,   if  practicable. 

Plan  ample  time  for  questions  from  the  audience. 


Plan  to  have  sufficient  copies  of  informational  material  for  distribution  after  the 
demonstration,  if  desired. 

PLAN  OF  WORK 


After  the  demonstration  outline  is  prepared: 

Prepare  a  list  of  foods  needed  for  the  demonstration,  considering  use  of  USDA- 

donated  commodities  available. 

Prepare  from  this  list  a  market  order  of  foods  to  be  purchased  and  USDA-donated 
commodities  to  be  obtained. 

Prepare  a  list  of  equipment  (small  and  large)  to  be  used  in  the  demonstration. 

List  the  foods  to  be  prepared  in  advance  of  the  demonstration  day. 

Prepare  a  list  for  tray  set-up.    Include  items  for  each  tray  in  order  of  their  use  in 
the  demonstration. 

Prepare  tray  cards  which  include  the  tray  number  and  items  to  be  placed  on  each 
tray. 

Prepare  reminder  cards  with  recipes  and  major  points  for  occasional  reference 
during  the  demonstration. 

List  all  assignments  for  anyone  assisting  with  the  demonstration,  both  for  advance 
preparation  and  during  the  presentation. 

Time  each  segment  of  the  demonstration  and  the  total  demonstration  time. 

Determine  in  advance  the  segments  which  can  be  cut  or  added  to  alter  the  time. 

Do  at  least  one  "dress  rehearsal"  if  the  demonstration  is  new  to  you. 

Plan  to  include  your  assistant  (if  used)  in  the  final  dress  rehearsal. 

Always  make  a  final  check  to  be  sure  all  food  and  equipment  has  arrived  and  is 
ready  for  use. 

Room  Arrangement  and  Demonstration  Area 

Well  in  advance  of  the  presentation,  check  the  arrangement  of  the  demonstration 

area  for  equipment,  ease  of  working,   and  audience  view.    Make  arrangements 

accordingly. 

Check  entire  room  arrangement  so  that  the  audience  is  seated  where  it  can  see  and 
hear  all  of  the  demonstration. 
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Test  all  equipment  in  advance  to  be  sure  it  is  in  working  order. 

The  demonstration  area  should  be  clean  and  neat  at  all  times. 

THE  DEMONSTRATOR 
You  are  the  one  who  will  set  the  example- -act  and  present  the  material  accordingly. 
Be  able  to  take  it.     Unusual  situations  frequently  arise  during  the  demonstration. 
Some  of  the  foods  may  not  arrive  on  time,  and  the  electricity  may  go  off.    But  don' t 
let  these  problems  bother  you.    If  possible,  have  someone  familar  with  the  facilities 
to  help  you  in  case  of  emergencies. 

Remember:    Careful  and  thorough  planning  will  help  to  eliminate  many  "trouble" 
spots  in  any  demonstration. 

Personal  Appearance 

Wear  a  clean,   well-fitting  uniform  in  white  or  a  pastel  color,   sensible  shoes,   and 

a  hair  net  (or  cap  for  men)  to  cover  the  hair. 

Do  not  display  handkerchief,   tissues,  jewelry,  or  other  personal  articles;  do  not 
chew  gum.    Have  clean  hands  and  nails;  do  not  use  nail  polish. 

Appear  fresh  and  well- rested. 

The  Presentation 

Be  enthusiastic  about  your  demonstration.    Be  sure  of  yourself. 

Speak  in  a  well- modulated  voice,   using  a  conversational  tone  and  approach. 

Give  a  friendly,   sincere,   cheery  greeting  to  put  the  audience  at  ease.    Smile. 

Talk  to  your  audience  on  their  level  of  thinking- -AVOID  TALKING  DOWN  TO  ANY 
AUDIENCE. 

Always  put  something  of  yourself  into  the  demonstration.    Make  it  your  own  per- 
sonal demonstration. 

Mention  any  advance  preparation  that  has  been  done. 

Use  notes  and  recipes  openly;  don't  try  to  remember  the  ingredients.    If  you  do 
memorize,  you  are  likely  to  forget  something. 

Repeat  questions,   if  necessary,  so  that  all  the  audience  can  hear. 
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